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Fee Amount: 
$250.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food


Reinspection #1

BAJ, INC. 8/11/2016

7424 N 60th St


Milwaukee,WI

BRETT'S FARMHOUSE

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

3-302.11 A. Vegetables are being washed in handwash sink in kitchen. Establishment does not have a food prep 
sink. Discontinue using the handwash sink as a food prep sink, use the sanitize compartment of the 3-
compartment warewash sink for washing vegetables. Use a colander to suspend food above the flood rim 
of the sanitize sink to prevent possible contamination of a backflow of plumbing. 


B. Cleaned knives are being stored in gape between metal wall knife holder and wall. Store knives in 
knife holder or other cleaned container. 


All food must be protected from cross-contamination.

7/19/2016

3-501.11 Boxes of frozen food that had been delivered earlier in the day were stored on floor of basement and 
were starting to thaw. Transfer food to freezers. Stored frozen foods shall be maintained frozen.





6-202.15


Gap on side and bottom on back door of kitchen that leads to outside. Weatherstrip door to close any 
gaps and help prevent pests from entering establishment.

7/19/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:115) Operator Signature

On 8/11/2016, I served these orders upon BAJ, INC. by leaving this report with

6-501.114 Exposed pipes above ice machine in basement. Install FRP panelling above ice machine that extends past 
the front of the ice machine to prevent contamination of ice by dirt and other debris.

8/2/2016

Good Practice Violation(s): 3

3Total Violations:

Notes:

Reinspection 8/11/16:

3-302.11

Ground beef being drained in a colander in the hand wash sink. Discontinue using the hand wash sink for any food prep. All 
food prep must be done in the sanitizer compartment of 3-compartment sink. A colander must be used to elevate food above 
flood level rim of sink and the sink must be sanitized in between uses. Hand wash sink is only for handwashing.



6-501.114

A metal sheet was placed above ice machine in basement however is placed above exposed pipes, not under. Install a sheet 
of material that is smooth and easily cleanable that covers the width of the ice machine and extends beyond the front of the 
ice machine to protect ice when ice is being scooped into a transport container. Sheet must be installed underneath all 
exposed pipes to avoid any contamination to the ice machine.



6-202.15

Back door has weather stripping on bottom of door however weather stripping is still needed on side of door as there is still a 
gap on the side of the door.



NOTE:

Either remove unused fryer that is not under a hood or place fryer under hood. Any unused equipment should be removed 
from premises.


